
(a) alcohol, (ce) celery, (cr) crustacean, (d) dairy, (e) egg, (fi) fish,
(g) gluten, (lu) lupin, (mo) mollusc, (mu) mustard, (n) nuts, (pe) peanuts, 
 (se) sesame, (so) soya, (sd) sulphur dioxide, (ve) vegan, (v) vegetarian

Banqueting Menu 

Please choose one option per course , this will cover all your guests.

Our Head Chef will adapt dishes to accommodate any dietary

requirements.

Starters

Cream of vegetable soup with vegetable crisps (g ,ce)

Parfait of chicken livers , tomato and fig chutney ,

toasted brioche (g ,d ,e ,su ,mu)

Poached salmon and prawn tian , pickled candy beetroot

and cucumber , lemon dressing (fi ,cr ,e ,mu)

Salad of Heritage tomatoes , bocconcini cheese ,

pickled red onions , black olive seasoning (d)

Main Course

Pan-fried chicken breast , wild mushroom , pancetta , green beans ,

carrots and dauphinoise potato (d ,a)

Mustard crusted roast sirloin of beef (cooked pink), wild mushrooms ,

button onions , glazed carrots , Yorkshire pudding , roasted chateau

potatoes (e ,d ,g ,a)

(£5 supp per person)

Steamed salmon fil let , tender stem broccoli , warm potato and

caper salad lemon infused butter sauce (fi ,e ,d)

Butternut squash , red onion , goat ’s cheese and spinach wellington ,

chateau potatoes (d ,g ,e)

All our menus are subject to change due to seasonal availability



(a) alcohol, (ce) celery, (cr) crustacean, (d) dairy, (e) egg, (fi) fish,
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Dessert 

Homemade lemon tart topped with a lemon mess served
with fresh raspberries and coulis  (d ,e ,g)

Dark chocolate delice ,  honeycomb shards ,  salted caramel sauce ,

candied hazelnuts (d ,e ,g ,n)

Sticky toffee pudding ,  creme anglaise (g ,d ,e ,su)

A vegan medley of poached fruits ,  red wine and vanil la syrup (a)

Selection of British cheeses ,  artisan crackers and chutney (ce ,d ,g)

All our menus are subject to change due to seasonal availability


